Food Waste: It\u27s Not in Good Taste by Collard de Beaufort, Alison et al.
Food Waste: It's Not in Good Taste
Alison Collard de Beaufort (BME), Helena Petroff (ME), Marina Spenciner (BC)
Advisors: Professor Michael Johnson, Dr. Robert Traver and Emily Baker, PLA
Teach freshmen about food waste so 
they can make sustainable decisions.
• Surveys Qualitative Data
• Activity
• Handout Survey 2:
Detects change in mindset 
Self-reflection
Educational
Students feel they have been given enough information
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Self-reflection & Factual knowledge
Short term:
Freshmen with a more sustainable outlook
Long term:
Freshmen Insight Groups adopt our activity
Students consider food waste when getting food
At least 6 times a week
4 to 5 times
2 to 3 times
How often survey participants eat at WPI dining halls
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